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Cities and Food are inextricably Tinked, Ever since their genesis 
they are interconnected on the levels af production. pracessing 
Jogistics and of course consumption, And especially today when half 
of contemporary civilization is living in cities this spatial inter- 
connection is more relevant than ever. 


This magazine ‘Architecture far Food! explores the future of Food 
and Cities. In and around buildings, in urban courts and parks and 
around the city and it's edges. Food cultivated for consumption, for 
recreation, for exposition ar research; Architecture far Fond 


Since 2000 van Bergen Kalpa Architects researches, designs and 
builds ‘Architecture for Food’. By actively working on the spatial 
dimension of food it can vitalize the city and create the places for 
people and one of their first needs in Tife 


Focus of the working method is the formation of a balance - a 
natural equilibrium - between the food programme, -landscapes and 
their need of natural resources. The balance is a dynamic system 
Tike anatural scaleless ecology, which can connect different spatial 
conditions and programs In this viay the seeming contradictions 


between design brief, technology and context can be used in 
an inventive and positive vay. The spatial translation of these 
processes generate new typologies for the city, buildings or 
Tandscape. This makes the imaginative power af architecture, in 
an era marked by intensive space utilization and by enviranmen— 
tal challenges, of great importance and highly relevant for the 
future. 


Van Bergen Kolpa Architects is organized around its best-deve- 
Toped capacity: designing and realizing architectural prajects an 
the basis of solid research. In the studio, a compact, enthusiastic 
team of university/academy trained specialists works under the 
Jeadership of two architect/directars 


Over the years, we have accumulated working experience with 
abroad team of external advisors viho support the firm in its 
design activities This approach means we can concentrate on our 
core activity, designing the built fabric, so that on each project 
we can seek the specific enrichment and expertise that accor- 
best with the project ambition. 
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Hassad Food aspires a showcase of its worldwide involvement in food 
production and pracessing, The campany's ambition is ta achieve 
food security for Qatar rth worldiride praduction from horticultu- 
re, livestock, fisheries and open field agriculture praviding a he- 
althy meal for all its inhabitants. The expo is planned on a location 
near Doha with an agricultural programme of 3,3 hectares combined 
with education and lodging facilities. How! ta envision the client's 
ambition in a desert condition? 


Food Valley 
The building is organized around a central food valley. The food 
valley acts as a sunken oasis with terraces shovicasing worldwide 
agricultural landscapes. Spaces around the valley can accommadate 
education, laboratories and lodging. The building can be equipped 
with a high techno-logy sustainable cooling system and svieet water 
production depending an location/access to cold seawater, 


Food Gardens 
The building is organized as a carpet af covered food gardens 
Each garden shows worldwide food products within their own 
microclimate. A ‘Royal’ tour through these gardens is a sensible 
experience of smells and flavars of the client's faad products 
Spaces around the gardens can accommodate education, labora 
tories and lodging, The building roof shades, hurmidifies and cools 
with high technologies providing a pleasant and comfortable 
environment. 


Food Tower 

A building is organized as a series of stacked landscapes. The 
butlding displays the future ambition of the clients becoming 

the food supplier of the Gulf region. Different floors show the 
Jatest agricultural techniques within a controlled a high tech 

eco system. The Food toweris situated in the metropolitan area 
of Doha, preferably in the vicinity of the head offices, The Food 
Tower accommodates educational and lodging facilities on the top 
floors offering the guests splendid views of Doha 


Architecture for Food 9 


w 


1 Floorplan with climate zones 
2 Section and program 


Horticulture 
tropical climate 


mediterranean climate 


moderate climate 


Livestock 


Open field 


SERVICES LODGING 


Architecture for Food 


Horticulture 
TE vcoetabies 
HE towers. 
EE truits 


Livestock 
fish 
cows 
sheep 
poultry 


Open field 
sugar 
wheat 
alfalfa 


fodder 


nnE 


coffeoitea 


rice 


‘3 Expositionspace 
4 Section and climate system 


Architecture for Food 11 


Foot! Gardens. The bi 

food gavdéns. Eacl $ 

‘their avin microclimate. A'Royal!“tour tl 
aisensible experience of smells and a 


2 p> Products Spaces around the gal 
‘on, Taba es and lodgings bun nae 
fies ZS high technologies. yy fing a pleasan; 


ZZ 3 
a 


a 


1 Expositionspace 
2 Section and climate system 


14 Architecture for Food 


photovoltaic solar pawer 


solar panels 


cooled air 


access shaft 
hol air intake 


anal. ai cooled by 
convection and evaporation 


3 Floorplan and program 
4 Food departments 


Horticulture 
GE vegetabies 
HE towers 
HE truits 


Livestock 
Hl ish 
HB cows 
HE sheep 
(pouty 


Open field 
HE sce 
HE wheat 
HB ataira 
HE tcdeer 
|) coffecitea 


Herbs / Spices Nuts/ Seeds/ Oil 

2 — 
2 ih x 

Dairy 
: “e} . we 
4 & k 

Wheat Rice Coffee/ Tea 

3  * ue z, 
5 ao” a ¢ & Re > ba 
o & ~ |e @ @ 


Architecture for Food 15 


" ' 
tant 
' 
ih 
at 
(a Hoa 4 ott 
' 
"y ® ne 
ea ' 
V2 Whee ' 
| fo} 
Metropotitan Food Valleys by Vagerringen UR and Welcome to Beiging Faod Valley Beiging Food Valley is preparing for China's rapidly 
van Bergen Kelpa Architects ‘presenting the growing urban population 


Beijing Food Valley’ 
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distributing and delivering using cacled via consalidation canters to the metropslitan A team of Dutch Agricultural sciantist and Urban 
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‘transport markets Planners, local Government and Market parties 
design the Metropalitan Food Valleys 
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Concentrating food production creating space for new urban development In the Beijing Food Valley ving, working andTeisu- 
re is combined with Commercial agriculture 


with urban islands for residential, commercial and ‘The Commercial Agriculture with economy of scale Ecological Agriculture with biodiversity, original 
industrial development surrounded by the green and high yields species and natural landscapes 


heart of various agricul tural landscapes 
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food-praducing farmers turn inta urban food \Vealthy consumers switch from a diet of basic Praducing high quality foods in Agro Parks 
consumers food to a high quality diet of fresh food 
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In the Agro Park different chains of fresh food with City development, education and research and the exchange of residual heat and waste 
production are combined facilities water with the city 


Ecological agriculture Urban agriculture \Vithin the borders of existing rivers, infrastruc- 
ture, forests and rural settlements the Beiying 
Food Valley is designed and developed 


Urban Agriculture in the Greenheart where people The Agricultural Information Center, ahigh-tech Showing how Metropclitan Food Valleys can com- 
can experience and enjoy food production, trails glasshouse with restaurants and eco wetland. The —_bine city development and food production to a 
and recreation facilities public heart of Beijing Food Valley green and heal thy city. 
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COFCO 
demonstration centre 


Foodbuildings in the heart of a New Town 


COFCO aspires a Demonstration Center where agriculture, ecology 
and leisure come together. The new Demonstration Centre wiTl be 
located at the entrance of the Eco Valley areain Beijing. The center 
wants to show the newest technologies for sustainable growth of 
vegetables, fruits and flowers. In the center visitors can experien- 
ce and enjoy the production and taste of fresh food and flowers 
throughout the year. 


The building is a proud building; a transparent sculpture of steel 
and glass based an a standard Dutch greenhouse type. The special 
entrance and wetland garden form the high and spacious heart of 


the building. From this central hall the volume terraces davin ta 
the agriculture and leisure zones. The building has been divided 
into different rooms wth a specific landscape theme 


A routing system is designed, inspired by a Chinese knot, in such 
away that short or Tong routes can be made. In the central hall 
Ties a wetland garden with in the heart a central plaza. Beside the 
wetland, there is a flower kingdom with spectacular flower hills 
and hanging plants ceiling, a restaurant on a flower hill, a the- 
atre, a self-picking garden a vegetable kingdam, and a high-tech 
agriculture demonstration zone. 
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Business cases for Dutch urban farmers 


Together with the Dutch Ministries of Agriculture and economic 
affairs, University of Hageningen, Priva Horticulture and De 
Volharding Finance van Bergen Kolpa Architects imtiated the 
National Federation far Urban Agriculture. The aim of the Fede- 
ration is to professionalize Urban Agriculture. Urban Agriculture 
stimulates local economies, improves the environment and social 
interaction and provides food produced in and araund the city. The 
Federation supports Urban Farmers with knoviledge, finance and 
spatial design 


In preparation of the Federation for Urban Agriculture twelve 
urban agriculture initiatives where studied on various levels; spa 
tially, programmatically, technically and ecanamically 


The prajects are situated inside ar on the rooftop of buildings, 
{in the public realm of the city, araund the city borders ar on the 
outskirts of the city Same of the projects have a temporarily 
status, others are permanent and deploy low-tech open field 
techniques ar high-tech indoor techniques such as Led artificial 
Tighting. What all projects have in common is a variety of ecanamic 
activities among ther urban food production. A fruit orchard 
combined with a restaurant, rooftop farming on tap of offices or 
vegetable gardens with health facilities, Urban agriculture 1s by 
definition a mixed-use activity and needs to be financed in such 
manner. Financing Urban agriculture therefore demands a combi- 
nation of both public and private resources 


Inthe city 


Saat AY 
a= 
SPs 


Gn the edge of a city Rural and focused on the city 


pata Wen Tey Trban program 
Sorisland 
Production space Hotel, catering Businessrental Prodect sales Recreation Education Healeh care Place making 
ern topos buldngs 


Architecture for Food 27 


Kitchen Garden, Sligo Ireland 


28 Architecture for Food 
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Production and recreation around the city 
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Park Supermarket is a recreational and educational Park where 
the contents of a contemporary Supermarket are cultivated and 
sold. In the green market gardens, nurseries and orchards you can 
experience all aspects of locally grown produce such is avacados, 
mangos and even rice. Water, nutrients and energy are locally har 
vested and exchanged within the Park. Park Supermarket, developed 
and operated by local farmers and entrepeneurs, is situated in the 
Metropolitan Parks embracing the cities of the Randstad. 


The ecosystem of the Park Supermarket has been set up around 
Jocal faod production, distribution and consumption. Based on 
underlying sol types (peat and clay), nevi climate zones (moderate, 
mediterranean and tropical) and raised vater levels an entirely 

new! landscape is introduced where the contents of a contempora- 
ry supermarket are cultivated and sold. The variety of praducts 
produced reflects the needs of the 177 culinary traditions that live 
Jn the cities that surround the Park Supermarket. Each department 
knows its characteristic growing conditions and product types such 
as Pandlan-en Risotto rice on water terraces, Tilapia fish in basins 
and kivi' s and avocados along undulating fruit walls. The chmate 
household of the outdoor supermarket is supported by old techm- 
ques such as varmth accumulating snake walls and more cantempo- 


vary solutions as insulating water spray 'roofs' and floor heating 
on the basis of thermal heat. 


Because of its set up in small plots of one hectare each Park 
Supermarket 1s able grow with the need for diversity of food of 
the cansumer and the renewing insights in agrarian techmiques 
Randstad inhabitants will in this way be able to consume and 
recreate in anew Park landscape for the 21st century. 

contents of a contemporary supermarket are cultivated and sald 
Each department knows its characteristic graving canditians and 
product types such as Pandan-en Risotto rise on water terraces, 
Tilapia fishin basins and kiwi! s and avacodas along undulating 
fruit walls. The climate household of the outdoor supermarket is 
supported by old techniques such as warmth accumulating snake 
walls and more contemporary solutions as insulating water spray 
‘roofs’ and floor heating on the basis of thermal warmth 


Because of its set up in small plots of one hectare each Par 
Supermarket is able grow with the need for diversity of food of 
the consumer and the renevring insights in agrarian techniques 
Randstad inhabitants will in this way be able to consume and 
recreate in a new Park landscape for the 21st century. 
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The story of our Food 


by journalist Maartje Somers 


Every time we eat a piece of food, we take a bite out of the world. ATI these small bites tell a dozen stories. A carton of eggs pre- 
sents the story of contented hens, a bottle of olive oil the tale of Italian grandmothers. Yet these pastoral scenes barely hide the 
realities of a food system that leaves one billion people starving and another billion overweight, Moving beyond food-based ficti- 


ons, how should we react to the truth? 


It happened in a trendy restaurant. A breadbasket and a small 
bovil of olives had just been brought to the table. Our hands rea 
ched out to take some, when the waitress stoppedus. "Wait," she 
interrupted, "I have ta explain the bread." Explain the bread? Yes, 
that one variety of bread had been baked with hard durum wheat 
froma village just south af Tuscany, the other one came from 
abakery slightly north of Amsterdam. The olives were kalamata 
olives, imported fram Thessaloniki, and olivas violadas (olives 
‘raped’ by an almond) from Basque Country in Spain. It took the 
waitress about five minutes to finish her lecture. Then, finally we 
could dig in 


All our food comes with a story to tell, and usually 1t is 
the story we want to hear In the supermarket the story is 
about the price of the food, ina restaurant it is about the 
taste and the origin 


These days all our food comes with a story to tell. Usually it is the 
story we want to hear In the supermarket the story is about the 
price of food, in a restaurant or delicatessen it is about taste 
and origin. Very often stories about fad facus an authenticity 
That is the way food would Tike ta be — authentic and natural — 
Tike in the old days when people harvested their awn crops. And 
this is exactly what we want to believe. The jam in my fridge has 
‘anatural taste! and the milk is ‘pure and honest’ Eat colour, 1t 
says on the posters in the street, displaying juicy red peppers 
And these shiny vegetables almost jump from the page in the 
cookbooks by Jamie Oliver and Nigella Lauisan, bestsellers the 
world over. But at the same time we are buying more and mare 
ready-made meals 


The stories about food mask reality. Itis quite obvious that our 
food is nat natural and hasn't been so far avery lang time Deep 
dovin vie all know this. And of course we know that the happy httle 
Jambs and fluffy little chicks ve find in the supermarket around 
Easter time are in stark contrast to the reality of factory far- 
ming, Of course we know that Bertalh alive ot! 1s nat hand-pres- 
sed by those Italian grandmothers in the commercial, but that it 
is made in a factory owned by the multinational corporation Um- 
Jever Very Tittle is natural in modern food More Tkely aur food 
is amiracle of chemistry, logistics and technique. In 2007 artist 
Christien Meindertsma published her book PIG 05049, a tharough 
research of all the products made fram ane single pig with that 
specific number. The results are quite amazing. Pork chops and 
sausages, obviously. But also winegums and muffins and bread? 
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Work gloves, porcelain, beer, wine, whipped cream, paper, fish food 
and bullets? 


One might say that we have been alienated from our food. We don't 
have a clue what 1s inside those bags and packages we buy, but at 
the same time we feed our imagination with an idealized image of 
how our food is grovn and produced. That is the reason why there 
are so many stories to tell. The distance betneen the pastaral 
story on the surface and the industrial reality behind the scenes 
is greater than ever. How did this happen? It is because af the 
success of aur global food system. It all started after the Second 
World War ‘No more hunger:' was the motto Western governments 
focused on an increase in production, on cost-reduction and ef- 
ficiency. Hith the invention and use of fertilizers things changed 
really fast. In the period between 1947 and 1979 the production 
Tevels of global agriculture doubled. The wave of hberahzatian in 
the 1980s and the accompanying impravements in infrastructure, 
technique and logistics, were followed by a steady rise in the num- 
ber of trade transactions. The sky was the Timit: apples fram New 
Zealand, meat from Brazil, shrimps from the Pacific 


All over the world the landscape changed. In Tine with the postwar 
process of upscaling, small streams were straightened, wooded 
banks were torn down and fields were combined in land consoh- 
dation transactions. Rye and wheat were replaced with corn, corn 
and corn. Farmers turned from mixed farming to either agricul- 
ture or cattle breeding. Their livestock disappeared inside the 
stables. Intensive farming took the upper hand, due to the Tow 
price of concentrate food, and subsequently soy. These changes 

in agriculture contributed to the schism between the city and 

the countryside, one of the most defining aspects of our modern 
world. In former times the cultivation of food and the slaughtering 
of cattle all took place inside and around the city. But with the 
increased separation of these functions, first after the industrial 
revolution and next after the Second World Vlar, the city became a 
world of stone; food disappeared from the view of the city dweller 
and was transported to the countryside. In our day and age the only 
green areas in the urban Tandscape are the city parks, intended for 
Jeisure exclusively. The few bramble bushes I could find in my hame 
tovin were recently removed and replaced with ‘urban green’ 


I must repeat: the global food systemis a great success. According 
to the Czech demographer Vaclav Smil, tuio-fifth of the current 
world population would be dead if we didn't have fertilizers. The 
biggest boom in world population happened in the 50s, 60s and 


70s af the last century. There is no shortage of food, there is more 
than enough to feed everybody. The world produces some three 
thousand calories per head each day In the western world the term 
food security has gone aut of fashion. Foods always available, in 
great abundance and itis amazingly cheap — ve spend very little 

of aur income on food, For people in the western viord the choice 

is staggering. This hit me in the face ance again vhen I overheard 

a toddler in a supermarket saying: ‘Daddy, where can I find the 
carpaccio?’ The Netherlands is one of the viorld leaders in intensive 
farming. After Brazil we are the leading exporter of food, especially 
meat, dairy products and vegetables 


He have this Tittle kid that asks for the carpaccio, where- 
as other children don't even know what a carrot looks Tike, 
because all the food they know comes froma jar 


The agribusiness makes up 10 percent of Holland's domestic pro- 
duct. But there is adark side to aur food system. Over the past ten 
years this has become mare and more obvious. For example, the 
system is bad for our health. The huge concentrations of tives- 

tock are the cause of animal diseases that can also be dangerous 

to humans: mad cow disease, the suine flu, Q fever. Additionally, 

the complex, global mixture of our food carries a great risk. The 
poisonous powdered milk that killed babies in China was also found 
in lollipops in Europe. We are getting fatter and fatter In Europe 
one in four people is overweight. In the United States diabetes has 
almost turned into alifestyle. In emerging economies Tike China 

and Latin America, eating habits are starting to resemble those in 
the western world, resulting in a rapid rise of obesity. Fresh fruit 
and vegetables are expensive — bad faad, made from cheap bulk 
ingredients like glucase (from corn), soy and palm oi] and disguised 
in ever-changing colourful packages, is cheap. All aver the warld 
this creates a kind of food apartheid system: rich people who eat 
fresh and healthy food versus poor people who are simultaneously 
ton fat and underfed because of a lack of nutritional value in the 
food they eat. In some countries vie have this Tittle kid that asks for 
the carpaccio, whereas other children don't even know what a carrot 
Tooks Tike, because all the food they know comes fram a jar. 


From an ecological point of view our current agricultural industry 
Js equally iN! advised. Our food chain is completely dependent on our 
energy supply: oiTis the rau material of fertilizers, insecticides 
and weed killers, and oils the fuel needed to transport all this food 
all over the world, And in addition there is the problem of water 
consumption —the production of one kilo of beef requires approxi- 
mately 15,000 to 20,000 Hitres of water. 

Intensive meat production has a disastrous effect on the environ 
ment. Livestock, responsible far 18% of C02 emission, uses up a 
disproportionate amount of our food and water supplies. Enor- 
mous amounts of antibiotics and chemicals find their way into the 
environment, nat to speak of manure surplus and acidification. The 
cultivation of soy for chicken and cattle feed destroys the tropical 
rain forest, Shrimp farms are a threat to the mangrove forests that 
form a natural protection against flooding, Very saon our oceans 
will be empty of fish. From an economic point of view monacultu- 

re, the large-scale cultivation of a single variety of tomatoes or 


apples, might be highly efficient, but fram an ecolagical perspec- 
tive it is not a smart move. Virtually all bananas the world over 
belong to one specific variety, the Cavendish, winich 1s threatened 
by a fungal disease At the same time bananas form the basic 
source of nutrition for the African continent. 


The system is weakened by a huge number of economic prablems 
Distribution is the major problem, because more than abiTlion 
people are still starving, It is rather ironic that an equal number 
of people are suffering from severe obesity. For a brief moment 
in time the obese people even outnumbered the starving anes 

but ever since the fuod crisis of 2008 and the financial crisis of 
2009 the number of hungry people has been growing at a steady 
pace. All over the world the people at the bottom of the faad chain 
— the farmers — are experiencing a slew of problems. Farmers are 
bled dry until they finally give up and mave to the city. Around 
‘the year 2030 more than half the world population wall be tving in 
big cities. It 1s a fact that 1t 1s virtually impossible for a farmer 
to earn a decent Tiving anymore. With the support af government 
subsidies and protection mechanisms. the giant corporations of 
agribusiness produce an abundance of food the small farmer will 
never be able ta compete with. Should there be even more Tibe- 
ralization of agriculture ta give the farmers in the developing 
countries a chance? The opposition will say that an honest food 
system will not survive the fierce competition on the world food 
market, where three companies run the seed market and four 
players have a monopoly in the buying and selling of grain and oi] 
seed crops, where the alnrighty supermarket conglomerates push 
the prices davin through the faad chain and here Chinas buying 
up farmiand in Africa 


On the contrary, we need more protection, but of a different 
kind, in order to safeguard the ‘food savereignty' af the poor 
countries. Advocates of liberalization point out that ‘an unholy 
Jiaison" of romanticists and nostalgists makes the development of 
a competitive African horticultural business virtually impossible, 
that this is the very reason there still is hunger in the world. For 
as Tong as it has been around, this large, anonymous food system 
has brought forth its very own countermovement in the western 
world, from the health food stores of the 1970s to the current 
organic food stares selling pesticide-free food, Next came Fair 
Trade, a protest against economic injustice aimed at giving the 
farmer at the bottom of the food chain a fairer share. Some ten 
years ago we sabi the rise of the slov-food movement, which oppo- 
sed the uniformity of industrial food and the accompanying lack 
of taste and diversity. In the Netherlands a smart marketing ex- 
pert of the ecological foundation Biologica came up with a'adopt 
achicken’ campaign, followed by ‘adopt an apple tree.’ in arder to 
reconnect the city dvieller with his food and with the countryside. 
More recently a renewed interest in locally or regionally grown 
food was imported from the United States, where ‘locavorism' 

is a separate movement. Local food equals sustainability; it has 
not been transported aver long distances, it is in season, andit 
favours small-scale farmers 
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Each time you eat, you put a piece of the world into your 
mouth. From the moment man stopped being a nomad. the 
stuff we put in our mouths has shaped the landscape 


The great thing about sustainable foods that it 1s usually high 
quality. The American author Barbara Kingsolver gave us the 
following delicious observation: ‘Food is a rare moral arena in 
which the ethical choice is often the pleasurable choice In the 
meantime a graving number of people have become anare of this 
fact, judging by the popularity of farmers markets and the incre- 
asing overlap betneen delicatessen and health food stores. Each 
time you eat, you put a piece of the world into your mouth. From 
the mament man stopped being a nomad, the stuff ve putin our 
mouths has shaped the landscape. When you Took araund you, the 
incongruity and the evils of the food system are clearly visible 
The romantic picture postcard image of the traditional rrixed 
farmis first and foremost in our mind, thanks to the commer- 
cials and the pictures on packaging and labels. But in reality were 
are stuck with this green industrial lands cape of agribusiness 
(cornfields, clased stables, empty pastures) and a recreational 
Tandscape that 1s only intended far cycting trips. The landscape 
reflects the separation of functions and the monoculture of 
modern food production In the American state of Ohio one single 
farmer can manage hundreds of acres of cornfields. In the urban 
Tandscape there are so-called food deserts, poor areas where 
apples or cucumbers are nat available, where the only food in the 
stores is processed fond It is an example of tragic irony Our 
food system that first came into being in times af food shortage 
novi causes new types of scarcity that are looming on the horizon: 
fuel shortage lack of biodiversity, shortage of water and nature 
Judging by the food crisis, the debate on chmate change, the food 
scandal in China and the successive outbreaks of animal disease, 
we have hita wall 


In the year 2050 the world population is expected to reach mine 
billion, th the large magority of people Tiving in cities. How will 
we be able to feed all these people with of7 running out and the ef- 
fects of chmate change increasing? The debate betvieen the tech- 
nocrats and the countermovement 1s in full swing. Until recently. 
the positions were clear. The technocrats praclaim that ve v7] 
never be able to feed the world with ‘nice! sustainable food. What 
the world really needs 1s even mare intensive farming, no holds 
barred — including genetic madification. It is completely wrong 
to want te halt economic growth by advocating a kind of setf-sut- 
ficient utopia. The other camp, however, argues that much is yet 
to be gained by turning production tines into praduction circles, 
by saving water and by clever imitation of natural processes 
Walmart, the American supermarket giant with aisles and aisles 
stacked with anonymous food, embadies the farmer point of view! 
The nostalgic pick-yaur-avin farm, where you can stroll along the 
straviberry patches in spring, personifies the latter proposition. 
One of the major problems of our current food system — driven 

as it is by growth, expansion and world trade — 1s that is totally 
contrary ta the circular, lacal character of nature itself 
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One of the major problems of our current food system — driven 
as it is by grovith, expansion and world trade — is that is totally 
contrary to the circular, local character of nature itself. Should 
the production af food for the world population stay closer to 
nature, and what can vie do to reach this goal? The most interes- 
ting solutions probably Tie somewhere in betvieen Haltmart and the 
pick-your-own farm. In an attempt to bring the technocratic and 
alternative opinions closer together, the American food writer 
Michael Pollan points out that progress does not necessarily equal 
technology, and that a back-to-nature attitude 1s not always driven 
by nostalgia 


One of thase modern solutions with a retro feels urban farming 
Both the urban planners of the western world and the development 
experts of the world food organization FAO are experimenting 
with this concept It ull not be possible to transport all the food 
we need to the megacities of the future, so we will have to grow it 
‘inside the city limits. Food chains must be turned into faod cycles, 
by returning ta rmixed farming and by recycling waste and water 
Nature can be imitated by means of variable grazing, crap rotation 
water purification and the re-use of surplus heat. We don't know if 
food gravin this vay will be sufficient to feed the world population 
of the future. But it seems foolish to focus an one system exclusi- 
vely, however large-scale it may be. People are gradually becoming 
more anare of this. All of a sudden, the supermarkets that until 
recently were locked in a dead-end price war, are in a competiti- 
on aver sustainability. There is a heated debate over meat in the 
nevispapers. Before the food crisis of 2008 you were considered 
slightly deranged when you started a discussion among non-peers 
about factory farming and unlimited meat consumption. It would 
seem stranger still that the topic would f111 the editorial pages of 
the newspaper. Concerns about climate change and the outbreak of 
yet another animal disease have caused a shift in public anareness 
Nevertheless, this doesn't mean that we are eating less meat. 

Food shouldn't have to be explained to you 


One might ask hat the ideal 21st century production landscape 
‘should look Tike. First and foremost this landscape must be able to 
narrow the existing gap between pastoral and large-scale, between 
nostalgia and industry, between pick-your-ovn farms and Walmart 
This landscape should be able to blend city and countryside, ar at 
Jeast bring the tuo entities closer together. This landscape should 
be transparent, showing us where the food is coming from and how 
much work was involved, but it should alsa produce mare than just 
‘mice’ food. It should be as energy efficient and as environmentally 
friendly as possible. Preferably this Tandscape should match the 
urban world of the 21st century, where origin is no longer a matter 
of uniformity, here almost every human and organism at one time 
or another have been transplanted and upraated before grawing 
back tagether again. There is another gap to bridge, the one het- 
ween global and lacal 


Inalandscape Tike this, everyone should have his or her feet firmly 
planted in the mud. In a landscape Tike this, city dvellers will inha- 
bit their ovin panties again, Food shouldn't have to be explained ta 
you — because you vould know where it came from, and why. 


1 Website Park Supermarket 
with opinions of people involved 


az 
WAT MAAKT PARK 
SUPERMARKT RELEVANT? 


Monica van Leeuwen 
Elgenaar tralteur Chezmo-l 
Rotterdam, 


Het maakt mensen bewust van nun 
voedsel, waar het vandaan komt en hoe 
het wordt geproduceerd. Een peen kame 
uit de grand, niet ult een patje. Ook het 
creéren van bewustzijn ten opzichte van 
het transport van vaedsel of 
selzengebandenheid Is belangrijk. 


Greetje Mink 
Onderwijzeres Basisschaol 
De Biljberg Rotterdam 


Het Idee om het gebled om de stad te 
gebrulken om de stad van eten te 
voarzien en daarmee onk weer een 
zekere Schaarste te creeren spreekt mij 
27g) aan.Qok het combineren van het 
nuttige (voedsel) met het aangename 
(recreatle) ljkt mij heel zinvol. 


Jan Willen v/d Sehans 
‘Onderzoeker 
stadslandhouw Landbouv 
Econamiseh Instituut 
Wageningen 


Park Supermarkt laat zien dat er heel 
veal verschillende dingen in de huldige 
supermarkt worden aangebaden die niet 
(meer) In het Hollandse landschap zoals 
wi} het kennen geproduceerd (kunnen) 
worden, Daar dit assortiment wel op het 
Hollandse landschap te projecteren laat 
Park Supermarkt zien welke kunstgrepen 
er uit gehaald moeten worden In het 
landschap om dit wel magelifk te maken. 
Het laat dus zien dat een supermarket 
assortiment volledig lokallseren alleen 
kan als we het landschap Ingriipend 
veranderen (en gebruik maken van nog 
niet ontwikkelde technologie, de 
microklimaat fonteinen etc. 
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PARK SUPERMARKT 


Harm Jan van Dijk 
Eigenaar Landmark 


i 


‘= 


Deze Is extrem relevant voor zowel 
consumenten (echt vers product met 
duidelijke herkomst) als preducenten 
(andere verdeling van kosten en 
opbrengsten over de keten, verbinding 
met klant}. 


Eric Lultan 
Provincial adviseur 

: ruimteiljke kwalitert 
Provincie Zuld Holland 


Een gedachte- en ontwerpexperiment om. 
de toekomst van Midden-Delfiand in een 
concreet stadsregionaal perspectiet te 
plaatsen. 


Henk Ovink 
Directeur ruimtelike 
‘ontwikkeling Ministerie van 
lnfrastructuur en Mile 


Park Supermarkt sluit aan bij deze 
tendensen, dle wellicht ep termijn 
kunnen ultgroelen tot een transitie. Ook 
de aandacht voor de loaistieke aspecten 
van voedsel spelen een belangrijke rol 
Een andere megellike koppeling Is met 
het thema krimp. in Dultsiand 
byvoorbeeid worden Dinnensteden) ke 
locaties sams omgevarmd tot 
volkstuintjes. (De stad als 
producti#landschap ts echter nog een 
heel ander perspectiet. Daaralj komen 
‘0k vragen random leefamgevings- en 
milleukwalltelt aan de orde net als 
transport. Interessant vanwege de 
combinatie van duurzaam energie- en 
landgebrulk in combinatie met 
\Voaelcelvaarzianing, recreatie en 
leetomgevingskwaliteit dichtal| de stad. 
Meervoudig ruimte- en hergebrulis. 


Kies een persoon » Kies een vraag > 


Diane Krabbedam 
Directeur The Beach 


ParkS upermarkt slult aan bij initlatieven 
en kenneliike behoefte om directer 
betrokken te zijn bij voedselproductie 
Kleinschaligheid en nabijneld vreagt om 
een flexibele opzet die In te passen is In 
het (rand)stedelijke landschap. 

Het is. een intelligent antwoord op de 
overspannen relatie tussen stad en land, 
tussen de burger en ziin woedsel. Moa! |s 
at ParkSupermarkt Inzet op hands-on 

| betrokkenneld van bewoners/geprulkers 
en een appel doet op de kennis van 
allochtone medelanders en za mensen 
met elkaar in varbinding Brengt. 


Kees van Oorschot 
‘Ondrachtmanager 
buitenstedalljk groen 
Stadsontwikkeling 
‘gemeente Rotterdam 


Park Supermarkt lat ons insplrerende 
vourstellen zien over kansen voor 
Staustandbouw rond de sted. We zien net 
niet als een letteriljk voorstel, maar als 
een manier van kijken naar de directe 
omgeving van de stad. Een vernleuwde 
manter van kijien naar de 
stad-landralatias Is voor een stad als 
Rotterdam ook actueel. 


\Gerara Thi 
Directeur 
gebledscooperatle 
‘Oragianal Nijmegen 


De afzet van regionale producten via 
webverkoop (gemak) en belewing in da 
Parksupermarkt (funshoppen) moeten 
elkaar versterken,In de Gregional 
Parkeupermarkt warden ctad an 
voedselproductie met elkaar in balans 
gebracht. In het ‘Park’ (ca.15-25ha land) 
staat hat beleven van het boereniand en 
alles wat dat te bledan neeft central 
(recreatieve, educatleve, informatieve 
functies), ‘Supermarkt’ duidt op het 
assortiment aan voedsel dat In het “Park” 
wordt verbouwd, kan worden geproefd 
en verkacht. Boodschappen daen bij 
regional Parksupermarkt blect de 
congument de kans op te zien waar zn 
voedsel vandaan komt, hoe de producten 
worden verbouwd en bledt een beeld van 
de regionale diversitelt aan voedsel. 


1 Park Supermarkt, on CNN 
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The 'Park Supermarket’ 


SIEMENS. 


STORY HIGHLIGHTS. (CNN) ~ Big cities are rarety home to thriving farmlands, but a group 
of Dutch architects hope to change that with the "Park Supermarket” 
— an urban farming project that wil attempt to grow and sell all the 
food of a madem supermarket in one place 


The firm behind the proposal, Rotterdam-basad Van Bergen Kolpa 
Architects, intends to produce everything from risotto rice, to Kiwis to: 
Tapia fish all on one d,000-ncre plot of disused land in Randstad, 
Holland's largest metropolitan area. 


In defiance of the country's maderale climate, the architects say they 
have devised a eystern to eontrel the park's outdeor enviranment, 
sing ald and new farming technologies to simulate Mediterranean 
and tropical climates in an ecologically sustainable way, 
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Architecture for Foo 


Flowfood Diner 


Culinary planning in the Dutch polder 


Flow foods a spatial-culinary view of the future of the Dutch 
Tandscape in the year 2070. By unleashing both the salt and fresh 
water Forces an the Dutch landscape an up tiT1 nov unknown rich 
biodiversity will start to flourish, This future landscape wall take 
many spatial forms and characteristics. On the accasion of the 
second Architecture Biennale Rotterdam this new landscape can be 
“tasted’ through a unique ane off dining event 


Due to climatolagical changes rainwater patterns will drastically 
alter and the sea water table will rise. The current flexibility and 
absorption capacity of the Dutch polder landscape will no longer 
be sufficient against the forces of the rising water levels. On top 
of this, geological forces will rotate the Dutch geological plate 
over a diagonal Tine. The east will rise further and the west will 
sink even deeper under sea level. Hater in all forms will became an 
increasingly dominant factar and will drastically change the Dutch 
Tandscape. \What 1s the culinary potential of these future wet and 
dry landscapes? 


The basis of the new landscape is the result of an exchange between 
salt and fresh water. Future coastal developments create gradu- 

al transitions between the land and the sea such as Tagaans and 
marshlands where algae and sea vegetables flourish. High drifting 
sand dunes create a wild environment far jumiper berry bushes and 
sea buckthorn that can create tasty wines and preserves 


Upcoming water levels turn the lover parts of Holland into a rich 
and diverse landscape. The ance man-made landscape offers new 
changes for a extensive agrarian production landscape. Perco- 
lating salt water creates fertile brackish soil for sea asparagus 
and sea lavender as well as shellfish, eel and birds. Within this 
salty landscape urban settlements create their avin fresh water 
environments giving rise to small scale farming of delicious 
produce such as watercress, mint and rocket. 

The terraced hiTIsides of the most eastern areas create first wet 
and then dry sails for rice, barley, oats and grain crops. Further 
inland flourishing rivers flow into fishponds for the farming 

of bass and carp fish. Forests and foreland take aver the milk 
and meat production, previausly in the polders, an a small-scale 
basis. 


The dominant role of both fresh and salt water in the near future 
is regarded as a positive factor for the landscape and its pro- 
ductive qualities. It means a transition from defensive planning 
to be able to produce our butter, cheese and eggs to a dynamic 
‘culinary planning’ 


Flow food is schematically iTlustrated by a cross section over the 
Dutch Tandscape showing its new culinary potential. On occasion 
of the second Architecture Biennale Rotterdam the produce of 
this new landscape will be served during an one off unique dining 
event: THE chance to taste the new Flow Food landscape! 


Architecture for Food 43 


1 Menu and napkin-ring 


SALT SALT SWEET SWEET 
+ WET + WET + DRY + WET 


SEA LAGOON: TIDE LANDSCAPE QUNES CREEK AND POLDER 
NEW DEVELOPMENTS THE HAGUE. ROTTERDAM 
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BLACKBERRY. AND APPLE PIE 
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VALLEY / 
GELDERSE VALLE! 


SUMMER PUDDING 
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Water Hectare City 


Living in a wet polder 


Water hectare City is a development strategy for ‘Building with 
Water’ around the city of Gouda. The aim of the project 1s ta develop 
a sustainable balance between exclusive types of housing with agra- 
rian gardens in the typical Dutch water polders 


Basis of the development are a range of small water based agrarian 
plots of around one hectare combined with a variety of large hou- 
ses. Due to climate change, soil compaction and salt water intru- 
sion the nature of the existing agrarian landscape will inevitably 
change. Using the differentiation in soil types and dynamic water 
levels creates the opportunity to cultivate an enormous variety 


of agricultural produce. Hater hectare plots with uatercress, 
water mint and sweet water fish in ponds. Cascading water plots 
with wild rice and salt marsh plots with algae, glassviort and sea 
Javender. 


Water hectare City defines anew ist century understanding of 
the historical manor estates and country homes around the City 
of Gouda. A strategy that gives new meaning to Gouda as the gate- 
way to the Greenheart of the Randstad metropolis 
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1 Bulbsheds in a protected landscape 
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Growing & Blooming 


Bulbsheds in a flowerlandscape 


Growing and Blooming is a development strategy for the con 
temporary bulb growing business within the culturally historical 
Jandscape of the Dune and Flavier bulb Region in west HoTland. The 
representative face of the bulb-growing businesses of marketing, 
tourism and sales sit proudly as family ‘homesteads’ along Bulb 
Boulevards. lihile the nevi free-standing bulb sheds are isolated 


production points in the familiar bulb fields and combine tradi- 
tional storage techniques with modern cultivation and processing 
forms in a region-specific typology. The strategy Grawing and 
Blooming forms a balance between the preservation of the open, 
culturally important landscape and the present ecanamies of bulb 
cultivation and tourism. 
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3 Floorplan Ist floor 
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1 Bird's-eye view 


The design aims at a Landscape Supermarket. A park-like 

setting shovicasing in an attractive way how the Oregional 
farmer's products are cultivated. Therefore the existing small- 
scale parceled landscape will be developed in its original and 
characteristic way. You will find orchards with fruits, fields with 
vegetables, fishponds and cattle on grasslands. Along undulating 
snake walls Mectiterranean craps grow in microclimates like grapes 
and olive trees. 


56 Architecture for Food 


Along the fields of the Landscape supermarket small paths and 
farmer sheds are situated that inform the customers and allow 
for opportunities to taste and buy the products. Diagonally 
through the area runs a recreational bike and walking path that 
shovicases an overview of the food assortment and its production 
Tandscapes 


Along the Ooyse band dike the entrance of the Park Supermarkt® 
Oregionalis situated. This entrance area with tuo existing 
buildings is equipped with a restaurant terrace that offers a 
splendid view on the Park Supermarket. A vide stair over the dike 
Jeads the visitors into the Landscape Supermarket. A small market 
square in between the building connects the complex to the ald 
river Waal, Here the natural river landscape is connected with the 
culture landscape of the Ouigsche Schependom. 


The former industrial warehouse and railway station building 

are reused and transformed into a fresh market and entrance 
butlding. Here the visitors can taste the products in the 
yestaurant and shop their graceries in the indoor fresh market. 
Behind the buildings the parking facilities for bikes and cars are 
situated. 
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1 Vegetable department 
2 Fish department 
3 Rice department 
4 Meat dairy department 
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5 Fruit department 
6 Wheat department 

7 Coffee & tea department 
8 Indoor Sale 
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1 Section Greenhouse power station 
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‘Greenhouse en Land! is a look into the future of market gardening 
in Westland, alarge horticultural area west of The Hague, The design 
philosaphy sees greenhouse cultivation as no longer the facal point 
of amarketing system but part of a production ecology. Economi- 
cally one of the areas in the Netherlands with the most patential, 
this agricultural region is run Tike abusiness-park and is no longer 
soil ar chmate bound. Extreme urban pressure, viater problems and 
energy shortage question the future and the continuing develop- 
ment of this area as it now exists. To this end the proposal con- 
structs a series of new typologies for nursery cultivation that en- 
gage directly with the surrounding landscape, enable a high-grade 
production and enhance the residential and recreational qualities 
of the site 


Kas Centrale - Glasshouse Power Station 
This design is a symbiosis of glasshauses and a small power station 
~ a Glasshouse Power Station. The building is to stand in areas 
vihere energy crops are cultivated. These provide the power station 
with the fuel it requires. The Glasshouse Paver Station's ecologi- 
cal cycle is based on generating electrical energy. Apart of this 
electricity is used to provide the plant material with enough light 


cop Water purification 


ann] [@ 


Hearzlecerieity 


Gases 
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to ensure its rapid growth. The residual heat produced when 
generating the electricity is sufficient to warm the greenhouses, 
creating a favourable balance of energy. Flue gases produced by 
the power station, such as carbon dioxide, stimulate the plant 
cultivation. At the same time the Glasshouse Power Station itself 
provides the viater purification necessary for intensive crop 
cultivation by bringing together mitragen oxide and the gases 
produced by fruit and vegetables 1n the top of the building, This 
and direct sunti ght together create ozone, whose water-purifying 
effect 1s exploited ta clean water pumped up from the starage 
basins. Grey residual water flovs back into the storage basins 
where it is purified naturally 


Salt-marsh Nursery 
Much drained land in the Netherlands is slovily becoming brac- 

kish as the water level there steadily drops, allowing salt water 
to percolate upwards. These brackish areas present a threat to 
conventional agriculture. The Salt-marsh Nursery is a farm of 

field cultivation that answers the call far new products. These 

products are cultivated extensively in a brackish landscape. 
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1 Impression Glasshouse Power Station 
2 Impression Salt-marsh Nursery 
3 Impression landscape 
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1 Zomring map 
2 Landscape section 
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Co-Housing Hoogvliet 


Harvesting climbing fruits in the garden city 


Co-Housing Hoogvtiet houses three communities for families and 
one community for mentally disabled people. Each commumty is 
grouped around a garden for children at play, a community barbecue 
and growing food. 


Collective resources such as rainviater and compos table waste are 
used far watering and fertilizing this green oasis. The ‘Garden Hou- 
ses' of four to six homes are orientated towards the sun, the gar 
dens and the nearby canal. Each collective is embraced by a groviing 
green facade offering different flowers and fruits by the season 


The project is located in the postviar garden city of Hoogyhet. 
This new tovin was planned to accommodate the growth of the city 
based on the social ecolagy of one type of family. This resulted in 
spatial character of repetitive apartment blocks in a sea of green 
public space with almost no private outdoor spaces. But nowadays 
the contemporary city has grovin to a complex ecosystem of social 


behaviours and relations with the green and natural surrounding 
of public spaces. Co-hausing project takes the opportunity to 
reinterpret the ideal of the garden city to contemporary social 
and ecological conditions 


The nevi small collectives consist of around ten family houses 
with private gardens around a cammunal garden. Here room is 
created with simple green facilities for daily meeting opportu 
nities For instance space for rainviater catchment to water the 
gardens and wash cars and space far compostable waste. But also 
bicycle parking and mailboxes. The gardens are surrounded by a 
green facade. For this vertical garden a choice af green floviers, 
fruits and vegetables is developed together with the gardener of 
the cammunities. In this way todays sacial ecolagies are connec- 
ted in simple ways to the green and natural space of this Garden 
City. 
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1 Choice-poster from which residents choose 
‘their own planting 
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‘van Bergen Kalpa Architecten 
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FLORAL GARDE 


FRUIT GARDEN 


campstc tagHabuans "e.acame galen _Sontcert fa 


Architecture for Food 67 


Van Bergen Kolpa Architects 


Credits Architecture for Food 
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Collaborations 


van Bergen Kolpa Architects 
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